Annex K

COLD FOOD SCORE SHEET

[CATEGORIES A, B, C2&3, G]

SHOW: EXHIBTICOMPETITOR #

DATE: CATEGORY #

DRITERIA. e POSSIBLEPTS.  ACTUAL PTS.

Presentation and Layout 0-5

Glazing 0-5

Composition and Harmeny of Ingradients 0-10

Correct Preperation and Graftmanship 0-13

Serving Mathods and Portion 0-5

TOTAL ' 40 :

i JUDGE'S GUIDELINE FOR STANDARDS

COMMENTS: 35 - 40 PTS, GOLD
32. 3509 PTS SILVER
26 - 31.90 PTS, BRONZE

JUDGE'S PRINTED NAME

JUDGE'S SIGMATURE EXHIBITICOMPETITOR #



Annex K

COLD FOOD SCORE SHEET

[CATEGORIES C1 AND C4 DECORATED CAKES]

SHOW: EXHIBITMCOMPETITOR #
DATE: CATEGORY #
CRITERIA . POSSIBLE PTS. ACTUAL PTS.
Presentation and General Impression 010
Evennass of Icing, Glaze or Fondant 0-5
Use of Various Technigues -5
Exactness of Skills Displayed 0-10
Knowledge of Skills Displayed 0-10
TOTAL : el R =
JUDBE'S GUIDELINE FOR STANDARDS
36 - 40 PTS. GOLD
COMMENTS: a2 - 35,00 PTS, SILVER
20 -31,99 PTS, BROMNIE

JULHEE"S PRIMNTED MAME

JUDGE'S SIGMATURE EXHIBIMACOMPETITOR #




SHOW PIECE SCORE SHEET

[CATEGDRY D]

Annex K

SHOW: EXHIBITFCOMBETITOR #

DATE: CATEGORY #

SHOW FIECE DESCRIFTION (JF NEZESSARY)

CRITERIA i POSSIBLE PTS.

sralessize/Proportion 0-5
{is ihe shawpbace in proper 2cale for whet it is? |9 the pigoe in proportion

and realistic for yse as a functional showsiece? Does the plece fit within size

ragfrictiana? Essentially, is the pieca in prapar balanca?)

ACTUAL PTS.

Artistic Achlevement/Detail _ 0-15
{ig the pipoe artistic in nature, does it gaam [ife like arddar have & faal of reality,
deplh, contrast, basuty rnd artistic appeal?)

Craftemanship/Quality of Wark 0-20
{Doee 1he showrdace demanstrata qualfty workmanship and skill in the quality

of the work prasanied. ls thers demanedraled precizlon i the work? |5 thare a

lavel of axcellence that is pvident m viewing tho piece just at first g'auw'r']

TOTAL 40

JUDGE'S GUIDELINE FOR STANDARDS

36 - 40 PT5. GaLD

32 - 35.00 PTS, SILVER
COMMEMNTS:

20 - 31.98 PTS, BROMZE
JUDGE'S PRINTED MAME

JUDGE'S BIGNATURE EXHIBIT/COMPETITOR #




Annex K

LIVE ACTION SHOWPIECE SCORE SHEET

[CATEGORY E]

COMPETITOR: ol

SHOW: DATE:

MEMLVITEM

CRITERIA. TR POSSIBLE PTS. ACTUAL PTS.

Crganization
s Hanitaban/\Wark habils {0-E) 0-10
= Utfizahon of mgredients and use of alloted tima (B-5)

Prasentation
= Crearall impact of display {3-B)
= OmiginaBy (0-5)

00

Workmanship

* Useo of various techniques (0-5)

+ Untfarmity {0-E) 0-20
* Eraciness of skills displayed (0-8)

* Knowiadge of skills displayed (0-5]

TOTAL - HE : T
COMMENTS: JUDGES GUIDELINE FOR STANDARDS
36-40 PTS, GOLD
32 - 35,99 PT:. SILVER
28 - 31.98 FT5. BROMZE
MIDGE SIGMNATURE FRINTED MAME

40




~_Annex K

HOT FOOD KITCHEN FLOOR SCORE SHEET

[CATEGORY F/G]

COMPETITOR: CATEGORY

SHOW: CIATE:

KITGHEN/FLODR EVLUATION (0-40 POINTS)

CRITERIA ; POSSIBLE PTS. ACTUAL PTS.
sanitation/Foed Handling 05
{ise en Place /Organization 0-5

Culinary and Cooking Technigues 0-20

and Proper Execution

Proper Utilization of Ingrediants Total 0-5

Timing / Work Flow 0-5

(% point deduction for eech minute late)

TOTAL KITCHEN/FLOOR SCORES i A0

COMMENTS: JUDGE'S GUIDELINE FOR STANDARDS
36 - 40 PTS, GOLD
32 - 35.89 PTS. SILVER
28 - 3198 PTS. BRONZE

IJDGE'S SIGMATURE PRINTED MAME




Annex K

HOT FOOD TASTING SCORE SHEET

[CATEGORY F/G]

COMPETITOR: CATEGORY
SHOW DATE:
CRITERIA ‘POSSIBLE 187 ZND JRD 4TH

: FTS.

Serving Methods and Presentation

{Fresh and colorful, sasy to eat, closely placed items far 0-5

mainiaining lemparature, ket'cold sarving plate, siylistic z

but practical)

Portion Size and Nutritional Balance

13E:BE balance of protein and caraohydrate. ¥eight

roundary within tha tolarance of total meal. Mutritional D'E

preakdown suppliad)

Creativity, Menu and Ingredient Compatibiiity

i{Oo the recipe ingredients complement sach other in coler, flaver, [0-15

and texiura¥ Are the ingredients balanced in size and armeuris?)

Flavor, Taste, Texture and Doneness

(Do thea specdiad major mgredienis carry the dominant lavors?

[ip the componenis fit togethar? Are the tamperatres 0—35

correcl? Do tha textures reflact the cooking technique? |5 the

eauce the carract flaver fof the meatflish and la it the corract

conrgistancy and smooih?l

TOTAL 80

JUDGEE"S GUIDELINE FOR STANDARDS

R T [\E
i #IVER NUMBER OF COURSES
42 - 47.98 PTS. BROMZE
= SERVICE/TASTING SCORE

COMMEMTS:
CLULRSE 13
COURSE I

COURSE 3:

COURSE 4

JUDGE'S SIGMATURE

PRINTED NAME




Annex K

HOT FOOD TALLY SCORE SHEET

[CATEGORY F/G]

COMPETITOR:
SHOW: DATE:
KITCHEN/FLOOR SCORES SERVICE/TASTING SCORES
Judge 1 0-40 Judga 1 0-80
Judge 2 (-40 Judge 2 0-60
Judge 3 0-40 Judge 3 0-80
Judge 4 0-40 Judpe 4 0-g0
Judga & 0-40 Judge 5 0-60
SUBTOTAL ] SUBTOTAL
FRUMBER OF JUDGES — 'MUMBER CFF JUDHSES
FINAL BITCHEN! FIMAL KITGHERY!
FLOOR SCORE TASTING SCORE
FIMAL KITCHEN/FLOOR SCORE JUDGE'S GUIDELINE FOR STANDARDS
+ FINAL SERVICE/TASTING SCORE A e i
32 - 35.90 PTa SILVER
—_— = SUBTOTAL : T
100 POINTE) 28 - 31.98 PTS, BRONZE
FINAL SCORE AWARD/MEDAL

(D-40PONTS)  jmETOTAL 2.5

Verification Signatures

acores Complied By

acores Reviewed By
Lead Judge

Printed Nams




ICE CARVING SCORE SHEET

ICATEGORY H]

Annex K

COMPETITOR: TEAM
SHOW: DATE:
CARVING
CRITERIA POSSIBLE -PTS. - ACGTUAL PTS.
Artistic Achievement/Strength of Design 0-10
Craftsmanship, Work Involved
« [Detail and prectalen (0-8 PTS)
- Strong Enes 0-10
= Propartion
= Linifarm
= Safety (05 PTS)
Finished Appearance
= Dhoas piece have finskhed |look? 0-10
* Free of cracks, chips, excass skish?
* Free of template paper
Originality and Degree of Difflculty
* |5 carving unigua? 0-10
* Good design or oomposition®
TOTAL 40
MOTE: FIRST SAFETY VIOLATION WILL RESULT IN A JUDGE'S GUINELINE FOR STAMOARDS
VERBAL WARNING. SECOND VIOLATION WILL RESULT 38 - 40 PTE. GOLE
28 - 31.99 PT5, BROMZE

COMMENTS:

JUDGE SIGMATURE

PRINTED HAME




Annex K

HOT FOOD COOKING AND PATISSERIE - TASTE BASED

SCORE SHEET

[CATEGORIES K AND P1-2]

COMPETITOR:

SHOW:

MEMUTTEM

DATE:

CRITERIA
Organization

POSSIBLE PTS. ACTUAL PTS.

= Saniathon\Work habits {0-B6) EPHJ
= Utilisation of ingrediers and use of allsted time [0-5)
1% point deductian far each rmnute late]

Cooking Skills and Gulinary Technigues

» Craativity, skills, crafismanship (0-8) 010

= Barving and portion szs (0-5)

Taste

= Favor gnd texiuena (0-10) ﬂ'ED

= ingredient comgatibdity and nuiitionsd batance (=5

* Pregantakion (D=%)

TOTAL 40 :

COMMENTS: JUDGE'S GUINELINE FOR STANDARDS
38 - 40 FTE GE0LD
32 - 35.99 PTA. BILVER
26 - 31,90 PTR BROMZE

JUIDGE S1IGMATURE

PRIMNTED MAME




Annex K

JUDGE’S SUMMARY SCORE SHEET |

HOST CHAFTER |

SHOW DATES CATEGORY

COMPETITOR NAME CAT. JUDGE JUDGE JUDGE JUDGE JUDGE TOTAL AVG. MEDAL
1 2 3 4 5 PTIS. PTS.

| l

| - — —

JUDGES VERIRCATION SIGMATURES

LEAD JUCHEGE SHENATURE PRIMTED MAME
JUDGE SIGNATURE ; PRIMTED MAME
FUDGE SIGHNATURE FRINTED MAME
JUDGE SIGNATURE SRINTED MAME

" IUDGE SIGMATURE PRIMTED MAME



